Gs This easy recipe got high marks for 
quick assembly and bold flavor with only 
a few ingredients. Skinning the chicken 
breasts saves calories. You can buy them 
already skinned or do it yourself with a 
pair of kitchen shears. 


QUICK-FIX CHICKEN AND RICE 


cup quick-cooking long-grain rice, 
uncooked 

(10/-ounce) can reduced-fat 
cream of mushroom soup, 
undiluted 

(1-ounce) envelope dry onion 
soup mix 

cup skim milk 

skinned and boned chicken breast 
halves 

(6-ounce) package chicken-flavored 
stuffing mix 
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Cook rice according to package di- 
rections; stir in soup, soup mix, and 
milk. Pour into a lightly greased 13- x 9- 
x 2-inch baking dish; arrange chicken 
on top. Sprinkle with stuffing mix. 

Bake, covered, at 350° for 1 hour. 
Uncover, and bake an additional 10 
minutes or until browned. Yield: 6 
servings. 
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